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Subject:  "Preserving;  p/nd  Jclly-Molcing  Pointers."     Information  from  tlic  Bureau 
of  Home  Economics,  U»S.D.A. 

Before  ar.otlier  one  of  these  spring  days  goes  by,  v;c  regally  snoiad  tr.ll: 
over  our  cojining  and  -preserving  plans.     This  isn't  a  bit  too  er,rly  to  put  dou^i 
oUaper       esUuate  of  the  food"  to  put  up  this  season  for  the  f.-uaxly  s  meals 
lo^  winter.    Please  notice  that  I  said  estimate.     Oi  course 
rhepd  of  time  just  exactly  hor;  many  jars  of  tomatoes  or  peaches  or  f  ^  ^^-^^^ 
;*^oduct  you  are  to  "^^^n  your  shelves  by  next  November,  say.     Tlvat  will  depend 
Srtly  on  Sou  garden  grov;s  and  on  market  prices  and  other  factors.  But 

??  vou  :i"n.;estilate  ahead  of  time,  it  .ill  be  a  big  help  }o  you^._^ 
measure  beside.    Otherwise,  there's  danger  of  cannii-  too  macn  oi  one  tning  ..nd 
too  little  of  Diiothcr. 

One  year  when  we  load  an  extra  large  crop  of  apricots  on  our  little  trees. 
Cousin  Susa.^  got  a^nbitious  and  put  up  apricot  jam  wholesale.  Uncle 

-,   ,       •      T    —    -K  ,,4-  n  J-      Eo^  f  TP  Tpq".ilt  was  tiiat  we  nao.  api -i-t-u  o 
hac!  never  stoTvoed  teasing  her  about,  lo,    ^o^  x^^e  lesoxo  .^<^i>  y^^^  .  ,  ,  %  -x 

tSn^TO  totai  up  ovordosas  of  ono  product.    Tour  carefully  tlaou«nt-out 
estimate  will  help  prevent  th^t. 

It's  a  good  idea  to  keep  a  canning  record  from  year  to  year,  too.  This 
will  show         mLy  jars  of  this  and  that  you  put  up  ^^^^J^^^^^Z^o 
could  have  used.    A  record  like  this  gives  you  a  basis  for  malcmg     more  accur.. 

crjining  plo^i  for  the  futm-e.  ^ 

I  do  ho-oe  youtll  include  in  your  cn.-niing  plans  this  season  a  generous 
s^ply  ^f'boufe/fruit  juice     .-re  are  so^any  ^^^.^^^^^ 
In  the  suviraer  it's    just  the  tnmg  for  cool  .lait  coloring  jellied 

And  all  the  year  'ro^d  it  will  come  in  mndy  for  ^l;^^,^Jf  .;'^3"°;^^^tt  ices 
fruit  desserts,  salads  and  fnait  p^^dmgs.    It  is  also  ^he 
n^d  sherbets.  In  pudding  sauces  and  even  in  fruit  cups  and  cocktails  if  tne 
fruit  used  needs  some  extra  juice. 

If  you  waiit  directions  for  bottling  fruit  Juice,  ';7rite  me  and  I'll  send 
you  the  directions  worked  out  K'  craning  specialists  at  the  Bureau  oi  Houe 
Economics, 

So  much  for  canning  plans. 

Several  listeners  Imve  -oeen  inquiring  lately  *out  ^^J^S^^f' 
for  jelly  rnalcing  and  preserving,    A  good  auestion.    Jma  I  ,iave  an  e>?ert 
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answer  to  it,    I've  "been  to  see  tlie  Recipe  Lady,    And  if  aiiytody  laiov.-s  "better  t'.ian 
she  does  just  wjiat  equipment  the  successful  jelly  ajid  preserve  maker  should  liave, 
please  introduce  mo  to  tliat  person. 

Lot's  talce  v.-p  first  the  equipment  needed  for  aalcinj;;  preserves,  jajns, 
marmalades,  conserves  and  all  the  other  good  things  in  the  class.    Then  I'll 
add  to  the  list  the  few  special  items  you'll  need  for  jelly.     Startint-;  at  the 
beginning  of  the  process,  I'll  list  the  ^.tonsils  you'll  need  as  you  go  alon.-. 

First,  you'll  want  an  ample  dishpan  to  wash  your  fruit  in,     ^iien  you'll 
want  a  sharp,  stainless- steel  paring  knife  and  a  largo  shallow  paii  for  waste 
poxings.    IText,  a  quart  cup  for  mcasuriiig  and  scales  for  weighing.    It's  more 
accurate,  you  know,  and  good  results  are  more  certain  if  you  weigh  the  fniit  rnd 
stigar  insteo-d  of  measuring  it. 

Now  the  jars,    Fnethcr  you  choose  q-uart,  pint  or  h^alf-pint  jars  will 
depend  on  yoi;-r  own  needs.    The  size  of  your  family  will  ho  one  .^jide,  the  amount 
of"  the  preserve  you  want  to  keep  on  hand  will  he  another,  and  so  on. 

When  it  copies  to  cooking  preserves,  you'll  waiit  nn  ashcstos  mat  to  save 
them  from  scorching  on  the  bottom  of  the  kettle,     T^io  kettle  may  he  cither  of 
al-uminum  or  heavy  enamelware.    You  need  good  qtiality  encunclwarc  to  he  s-ojre  the 
surface  is  strong  and  won't  chip  off.    How  lo-rge  sho\-ad  the  kettle  oc?  Large 
eno-ugh  to  hold  eight  or  ten  quarts,  at  least,    A  wide,  sliallow  kettle  gives  a^ 
greater  surface  of  the  mixture  while  it's  cooking  and  thus  allows  for  the  rapid 
evaporation  so  essential  in  preserving , 

ITcxt,  you'll  want  a  long^hajadlcd  spoon  or  ladle.    As  the  ladle  will  get 
hot  if  left  in  the  kettle,  you'll  find  it  liandy  to  have  a  tray  or  dish  of  some 
sort  which  can  he  kept  on  or  near  the  stove  and  will  hold  the  ladle,    rt-ny  people 
like  a  big  wooden  spoon  for  preserving.    Wood  has  the  advantage  of  not  getting 
hot  and  of  not  scratching  the  surface  of  the  kettle  but  it  does  discolor  badly. 

Next  items.    A  pcui  to  sterilize  the  jars,  tongs  to  lift  them  when  they're 
hot  and  a  tray  to  set  them  on  while  you  fill  them,    A  f-unnel  is  also  vcrj^  use- 
ful in  filling. 

Did  I  mention  jar  rubbers?    I  certainly  meant  to.    As  I've  often  said 
before,  jar  rubbers  must  be  new  every  ytsar  and  of  good  qmlity  rubber  if  they  arc 
to  moke  a  perfect  seal,     Stretcli  them  before  using  to  bo  sure  they  have  plenty 
of  elasticity.    By  the  way,  rubbers  with  lips  are  most  convenient  when  the  time 
comes  to -open  the  jars. 

You'll  want  an  abunda-nce  of  good  clean  cloths  and  holders,  finally,  some 
neat  form  of  label  for  yo"ar  jars. 

There,    So  much  for  the  preserving  equipment. 

For  jelly  meiking  there  are  a  few  items  to  add  to  this  list.    In  the  first 
place,  you  won't  need  such  a  large  kettle  for  cookixig.  since  it's  best  never  to 
moke  more  than  6  or  8  glasses  of  jolly  o-t  a  time. 

Then,  you  should  have  beside  your  quart  measure,  two  measuring  cups — 
one  for  dry  materials  and  one  for  liquids.    Also,  you'll  need  a  loxgc  spoon  to 
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j  skin  off  the  Jelly  and  ta  "bo'al  to  hold  the  skinmint^s, 

i  iJext,  there's  the  jelly  "br-^  to  consider  and  the  standojd  to  hold  it« 

I  You  can  hv^r  this  eqiiipncnt  norzpjdays  in  the  stores  or  you  con  r.iake  your  oto. 
The  "best  tj'pe  of  jelly  "brig  is  a  circle  of  canton  flannel,    Somctines  bafis  are 
made  with  a  pointed  end,  "but  these  are  not  so  easy  to  clea:-..    Also  the  point 
is  liliely  to  dip  down,  in  the  jolly,  and  the  dripping  process  is  not  so  oven. 

As  for  the  kind  of  glasses  to  choose  for  holding  j-our  jolly,  the  lov;, 
I  T7idc  ones  allow  the  product  to  jell  more  quiddy  and  evenly  than  tiic  tall  thin 

glasses  and  it  is  easier  to  turn  out  a  perfect  mould  from  them.  Keep  a  teaspoon 
I  handy  to  remove  a:iy  left-over  hits  of  scm  on  the  surface  of  the  jelly  after 

it  has  been  poured  in  the  glasses, 

,  Finally,  you'll  need  for  jelly  making,  some  paraffin  to  seal  your  glasses 

and  a  small  saucepan  to  melt  it  in. 

By  tile  way,  if  you  arc  plojining  to  do  any  kind  of  food  preservation  this 
,  year  you'll  waiit  to  have  on  hand  scientific  directions  to  turn  to.    They  are 
I  often  quite  as  necessary  as  the  right  equipment  for  the  job.    The  day  is  past 
i  when  any  thrifty  housewife  does  either  her  cooking  or  her  canning  by  guess.  She 
;  follows  the  best  information  specialists  can  give  her.    So  wh;/  not  arrajigc  for 
i  yourself  now  a  reference  library  for  summer  use?    Fix  up  a  little  shelf  or  some 
other  convenient  place  in  your  kitchen  for  a,  collection  of  helpful  bulletins 
and  leaflets.    Then  you'll  have  the  information  you  need  right  at  hand  when  you 
need  it, 

/ 

If  you'll  be  malcing  fruit  butters,  you'll  want  the  bulletin  on  tliat  sub- 
ject.    It  is  called  "Fruit  Butters"  and  its  nu-nbor  is  900, 

Later  you'll  perhaps  be  malcing  cider  or  gra.pejuicc  or  vinegar.    There  a,re 
publications  for  you  on  any  of  these  subjects. 

And,  there  are  the  directions  I  mentioned  earlier  today  on  bottling  frait 
juices.     Get  your  reference  library  arranged  early  and  be  ready  to  malce  use  of 
any  s'orplus  products  this  season  in  your  gardens  or  orch-ards, 

^or  tomorrow,  I  have  a  luncheon  menu  for  you— a  simple  party  lianchcon 
planned  especially  for  the  high  school  girl  who  is  graduating  and  waiits  to 
entertain  her  friends.    The  menu  will  also  be  quite  suitable  for  a  simple  bridge 
luncheon  or  any  other  purely  feminine  festivity,    A  recipe  to  go  with  the  menu? 
Yes,  indeed,    Tliere'll  be  a  recipe  for  a  simple  but  festive  and  quite  different 
dessert — cliocolate  roll. 

Also,  tomorrov;  I  thinic  I'll  have  tine  to  answer  some  of  your  very  recent 
questions. 


